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To the housewife beogged-down in a menu rut during these wartine days
of meat snertages, it is good news thet domestic rabbit meat vrovides an
ancetizing, nourishing, and easily-digested food. ALl of its meat 1is
white 1ike the Dbreast of a chicken, fine—_rained, delicately flavered,
and highly nwvitritious. 4And, what's more, 1t is not raticned.

' As an =21id tc the housewife who rust sclve tre mroblem of shortsges
by serving renlacement foods, the Fisgh and Wildlife Service of the

United States Denartment of the Intericr, cffers some interesting new

recives for cocking rebrit meat, develoned from a series of cooking

experiments nov being conducted at the Servicels technnlogical laboratory
at College Fark, NMd.

iiss Zdith B, Hovkins, Service food technologist, who is supervising
these exnmeriments, indorses barbecuing as one cf the best metﬁods of bring-
ing out the delicate flavor of rabbit meat, and cffers two kitchen-tested
recines cdanted esmecially feor use in wartime since fortified msrgarine

or vegctable shorteninz is substituted for butter, All recires are Icr

six serving mortions.



Barbecued Rabhit

~4 pound dressed rabbit

cun butter cr fortified margarine
/& cun grated onion

tablesroon salt

teassocn wenper

teaspcon sugar
tablesnocns lemon juice
teasnoong Worcegsterghire
cun water
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Cut off the Tore legs and hind legs of the rabbit, senarating the hind

legs into tvo mieces at the joint, Cut the saddle inte four pieces and
then cut the two largest sections in half by splitting them down the
backbone, Wash the nieces of rabhbit in lukewarm water, drain and dry.

lelt the butter and breown the onion lightly. Add the seasonings
ana water ond bring te a b”il. Place the sections of rabilt on the
grezged raclk of a greaged shallow baking nan and noar % of the above
mixture over the rablhit. Place in a 400°%, (not oven) for 1 hour
and 15 minutes, bastine every 20 minutes with & of the above mixture,
Whnen helf done, turn tiw radbbit over,

Weztorn Barbecued Habbhit

1

sound dressed raoblt 5 cun catsup

3/4 cun oninn, chonped fine 1Y tavlesncons YWercestersnire

Y oeun esle 7, diecod 2 tablesweon prenared mustard

2/4 cun vegetsble shertening, melted 1 cun wator

2 teblosyoons vinegar 1 sengsnoon salt
lemon julce 1

/8 Cagncon red nemner

nd legs of the rabhit, senarating hind
leze Cut the sadlle inte four nieces ard
then o 2cticns in half by snlitting them

dovm the bacifbcne. wash tnﬂ nieces of rabbit in lukevworm water, drain
and ary.

Brown cnion and celery in the shortening, Ada the remaining
51
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ingredicnts and simmer 15 minutes in a covered pan. Pour ¢ of the
mixture over the rabbit which heos been vlaced on the greased rac of
a greased shallow baking man. Place in a 350°F, (mederate oven)

te o
for 1% neurs, basting every 25 minutes with % ¢f the mixture, at the
end of 45 minutcos turn each nicce over,

\
O
O\

zauce

sauece



